E)irch Crab Cakc ~13

A pan seared crab cake centered on toP
of aPPIcwood bacon & Pcsto grits

Ahi Tuna

~12

Served with an Asian cucamber salad

skewered fygriued to Pcrf:cction

Drizzled with a roasted red pepper honeg puree & rémoulade
Scarcd Yc”ow Fin Tunain ligl‘wt Ca_jun sPiccs, sliced thin

Asian BBQShrimP Skcwcrs ~ 10

Sl’wrimp marinated with Southern & Asian sPices,

Served with Furple Asian salad & sweet chili sauce

Appetizers

Carolina Bcggars Purse ~10
Tender Pu”cc{ Carolina sPiccd chicken nestled in a PU]CF pastry
Scrvcd with a Bourbon Pcach chutncg

Chicken Pesto Flatbrcad ~8

Gri”ed chicken, pesto, artichoke & sun dried tomatoes
Scrvcd on warm flatbread with fresh mozzarella

Sauaagc and Black Bean Dip ~ 10

Chorizo sausage, black beans, & three cheeses

Served with fresh baked crustini

T omato Bruschctta ~8

]ta]ian garh'c rubbed baguette
TOPPCd with vine ripcnecl Koma tomatoes, basil & balsamic glaze

SouPs & 5alads

Onion Soup Gratinée ~ 7

(Caramelized Vidalia onions & sweet shcrrg broth,

Birch Bean Chili  ~8

Kiclneg & (Great Northern beans Chili

Birch APPIC Salad ~9

Stuffed with cream cheese & sweet cranberries

TOPPCCI Wlth Parmesan ChCCSC, croutons & PFOVOIOHC C}‘ICCSC

Topped with green onions & shredded cheddar cheese

Grarmg Smith aPPles Poachecl in a red wine reduction &

Haccd on a bed of mixed greens & toPPccl with sPicccl pecans

Cacsar 53|ad ~7

C}"OPPCC{ hearts of romaine toPPcd with parmesan cheesc,
croutons & homemade Caesar dressing

*Add Chicken ~ 4
*Add S}Wimp orSteak ~6

Gri“cd Chicken Cobb Salad ~1%

Gri”cd cl’xickcn, cl‘uoPPecl cggs, bleu cheese crumbies,
smoked bacon, Bermuda onions, avocados & diced tomatoes
Tossed in homemade bleu cheese dressing

Mixed Green Salad ~6

Babg mixed field greens with vine riPe tomatoes

Choice of Dressings: Honcg Mustard, Balsamic \/inaigrc’c’cc, Jtalian, Fat-[Tree Jtalian, Bleu Cheese, Ranch, T housand |sland,

Raspbcrr9 \/inaigrette, Farmesan Feppcrcorn, Cacsar

v

Carolina Burgcr ~9
A half Pound of Angus grouncl beef toPPec! with

slaw, c}'u'li, minced onions & mustard
Served on a toasted K aiser roll

EBQChickcn Sandwich

~8

Girilled chicken breast with smoked bacon, cheddar cheese, honeﬂ E)E)Q

Served on herb focaccia bread

E)irc[-r Crab Cakc Sandwich ~13

LumP crab cake pan seared and toPPecl with sPicg rémoulade

SCr\/ecl on a Kaiser roll

5|aci< Bean burgcr

Sandwiches

Birch Grinder ~8
Hoagic roll toasted and Iagcred with Smithfield ham, turkeﬂ,

mclted PFOVOIOF\C C}’ICCSC, coleslaw, and crispy Fries

Carolina Catﬁsh Sandwich ~9
Southern fried catfish
Scr\/cc{ on toasted sourclougl’x bread with sPicg rémoulade

Smokcd Turlccy Wrap ~8

Smoked turkeg with fresh mozzarella cheese, lettuce, tomato

WraPPccl in a wheat flour tortilla

~ 39

E)lack bean burgcr served on wheat K aiser Ro”
Served with sweet Potato fries.

Com{:orts of Homc

Mac& C]’nccsc ~11

Bow tie Pasta tossed in a cl’reclclan gouda, & parmesan cheese cream sauce

* Add chicken ~ 4
+ Add shrfmp ~6

f)irch Soutf'\cm Mcatloamc -~ 14

Scamcood Carbonara ~22
Sca”ops, shrimp, applewood smoked bacon sautéed with

garlic, shallots tossed in fettuccini & finished white wine & cream.

Brown Sugar Bourbon Salmon ~ 21

Served with sweet mash & crispg lecks

Gn’"cd Pork Tcndcrloi n ~19
Marinated in olive oil and fresh herbs
Scrvcd with Wi”iams potato, & aPPIc chutncg

Filet Mignon ~29

8 ounce center cut filet mignon
Served with red bliss mashed potatoes & brandied Portobe”o’s

Tuscan Grilled Chicken  ~18

Two Iarge chicken breast gri”ed
Served with goat cheese & toPPed with fresh tomatoes & basil

Scrvcd with an herb potato, tabacco onions, & Iﬁoneg demi

Caro[ina Catﬁsf'v
Served with a smoked turkcg HOPPin’ John rice,
Grarmg Smith c]qutncg, & a sPic3 rémoulade.

Atlantic salmon glazec{ with bourbon & brown sugar, roasted to Pchection

Shrimp &(rits ~16
Large shrimP with variet}j of fresh ingreclients
Tosscc{ in with creamy grits & toPPecl with smoked gouda cheese

Chicken & Dumplings ~17
This Southern dclight features our
creamy chicken stew with heartg clumphngs

Servedina qu: pastry
~16

E_ntrccs

Scrvccl from 5:OOPm——1 OPm

New Yor‘c Stnp ~ 24

12 ounce center cut steak

Served with red bliss mashed potatoes, cabernet demi g|ac<: & caramelized onions

Fan Scarcd Rainbow Trout ~18
Seasoned with a hici(ory smoke and fresh herbs
Served with Hoppin’ John rice

Farmcsan Crustcc] r:lounclcr ~19

Served with a pancetta and mushroom risotto
Saucccl with a caper butter beurre blanc

Southern Glazed Chicken ~17
[Half chicken marinated & roasted in a BBQIgIazc
Servecl with sweet mash

Birch Cr‘ab Cakes ~ 27

Scrvcd with aPPlcwoo& bacon & Pcsto gri’cs, l‘xoncy glazed babg carrots
TOPPcd with a l‘loneg roasted red pepper coulis

Fasta Fomodora~ 14

Fresh roma tomatoes, garlic, basil, fresh mozzarella & white wine
Sautéed together with a whole wheat penne Pasta

When orderin lease remember that consuming raw or undercooked meats, oultr: , seafood, 5f‘|c"1ci5|1, or eggs may increase your risk of foodborne illness.
% P b4 P Y 285 may )

*18% Gratuity will be added to your bill Forgroups of 6 ormore. *
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Champagnc & 5Pari<lin_2; Wines

Glass Bottle Botl:lc
}l Totts 519 Mumm NaPa, Brut Frcstigc $48
Segura Viudas “Aria” [ state Prut 532 Moét & (Chandon, ]mPcrial $125
Zonin Prossecco PBrut 56 $20 Mot & Chandon, ]mPcrial, 187ml $54
White Wines Red Wines
Glass bottle Glass E)ottlc
Cangon Road Charclonnag $5 $18 Cangon Road, Merlot $5 $18
Meridian Charclormag $5 $18 BV Coastal Centurg Cellars, Merlot $5 $18
| indermans, South Africa Chardonnag 56 $23% Meridian Vinegarc}s, Merlot $6 $22
Clos du Bois, Charc‘onnag $7.50 $25 Meridian \/incyards, Merlot,375ml $1t
CIOS du Bofs, Charclormag, 575”‘1 $15 Clos du Bois, Spccia| 56|cct, Mcrlot $10 $38
Columbia Crest (Grand [ states Chardonnag $7.50 $28 Columbia Crest, Grand [ states, Merlot $7.50 $28
Chateau St. Jean, Charc]ormag, Sonoma 59 $34 St. Francis \/incyards, Merot, Sonoma 514 $552
Sebastiani \/inegarcls, Chardormag $8 $%0 Can\tjon Road, Cabernet Sauvignon $5 518
Sterliﬂg Vintner, Charclormag $9 $35 BY Coastal [« state Vintners, Cabernet Sauvignon $5 $18
Saintsburg, C}‘uardonnay, Carneros $11 $%9 Avalon, Cabernet Sauvignon $7 $26
Saintsburg, C}‘uardonnay, Carneros, 375ml $22 Fenfold’s Koonunga Hills, Cabernet Sauvignon, Australia $8 $%0
[Ferrari-Carano, C}‘uardonna\tj, Tre Terre $11 $39 Casa Loposto”c, Cabernet Sauvignon $10 $38
FerrarFCarano, C}‘uardonna\tj, Trc Terre, 375 ml $20 Aquinas, Cabcrnct Sauvignon $10.50 $40
Robert Mondavi Winery, Chardonnay $8 $30 [~ stancia, Keges Cangon Ranches, Cabernet Sauvignon $9 $34
Kendall Jackson, Vintner California, Cl’xardonnag $9.50 $%6 Sebastiani Vinegarcls, (Cabernet Sauvignon $8 $%0
Canyon Road, Finot Grigio $5 $18 Merrgva[e, Starmont, (Cabernet Sauvignon, NaPa $13 $50
Meridian, California, Pinot Grigio $6.50 $24 Franciscan, (abernet Sauvignon, NaPa $11.50 $45
Fig}ﬂﬂ Fruili ]talg, Finot Grfgio $11 $42 Columbia Crest, (irand [ states, Cabernet Sauvignon $7.50 $28
Cangon Roacl, Sauvignon Blanc $5 $18 Alamos, Malbec $7.50 $25
Kenwood \/inegards, Sonoma, Sauvignon Blane $7 $22 Rosemount [ state, Diamond | abel, Shiraz, Australia $6.50 $24
Kenwoocl \/inegarc{s, SOxwoma, Sauvignon B|anc, 375 ml $i4 Redwood Creei(, Finot Noir $5 $18
Brancott Marlborouglﬁ, Sauvigr\on Blanc $8 $29 Mark West, Finot Noir $8 $30
Casa LaPostoue, Sauvignon Blanc $8 $29 BV Coastal |~ state Vintner's, Finot Noir $9 $34
Stcrling, Sauvignon Blanc $11 $41 [ stancia Pinnacles Ranches, Finot Noir $9 $34
Kim Crawford, Sauvignon Blanc $13 $45 | a Crema, Pinot Noir, Sonoma $17 $56
Bcringcr} White Zinfandel $7 $24 | a Crema, Pinot Noir, Sonoma, 375ml $30
Chateau Ste. Michelle, Riesling $7.25 $28 Kim Crawford, Pinot Noir $11 $42
Frolic,Riesling $6 $19 Marchesi De’ [Frescobaldi Castiglioni Chianti $11 $40
Martin Codax, Albarino $9 834 Castello i Volpaia Chianti Classico s1o $39
Forts
Glass Bottle
Sandeman 20 year old Porto $12
Fonseca Bin No. 27 \/intage Character $6 $335 L
fﬂarve\lj’s Bristol Cream Sherrg $10 [ £
o
Southern Hospitality Draft Beers K{
, Boud L ighte
SWCCt Tca SPIkCC{ Falmcr Samuel Adams Poston Lager@
Part sweet tea vodka, part lemonade with a twist, HCfﬂCi(Cﬂ@
Kclcrcshing, mmm...
Mint Julep Domestic Bottled Beer
A tablcspoon of sugar, some mint leaves ) ) )
& a shot or two of Bourbon Coors nght@ Mn”er LIte@
Budweiser® Michelob ( Jltra®

Pep

A little drink that will get you off to the races.

T he Hurricane
The Carolinas has the hockcg team and the cocktail.
]:resh orangejuice, dark rum & a little Passion fruit syrup.

Moonshine Martini

Jr. Jo!‘mson’s own sPccial blend served straigl‘xt up or

on the rocks ... guarantccc! to gct your cngincs revin’

Soutf'lcrn Com'Fort® and Cola
The best of the best. Southem Comforte and Fepsi@

~ Al Juices are frcs/7{g squcczcc/. -

Bcvcragcs
si®, Diet Fcpsi@ Sierra Mist®, Mountain Dewe, 5unclrop®

Cl’}ecrwmc® Keeds Gmger Brews@ E_vnan Watcr@ ]:—JI Water@
San Fc”egrmo Mmcral Watcr@ FCI‘I‘ICI‘ SPaerg Mmeral V\/ater@
Iccc{ Tcaj Cogce Dccagematec{ Coﬁcec & Assortccl Hot Teas

Jarnott.

CHARLOTTE
EXECUTIVE PARK

Bud Light@ Bud Light | ime® Ko”ing Rocke Yucngling@

]mportcd Bottlcd Bccr

(oronae (orona Light@ [Heinekene
T'jcinckcn Light@ Stc”a Artoise Guinness@
PBass A]e@ Aginger Braii-Weisse® | abatt B!ue@
[Fosterse Becks@ Filsner Urque”®
Specialty Bottled Beer
Sierra Nevada |ndia Pale Alc@ Fat | ire®

5amue|Aclams “Seasonal”® FI ing Dog, Doeggie St le® Bluc Moone
yng Log 28 Y

Beers from the Carolinas

Caro|fna B!onc]c@ Highlanc{ (Gaelic AIC@

Highland St | erese® Highland K ashmir [P A® HigHand QOatmeal Porter®

Ar\gr9 Angel@ Hc”’s Be”es@ Bad Fenng®

NA Bott‘cd Bccr

O’Douls@

*18% Gratuitg will be added to your bill Forgroups of 6 ormore *

Charlotte Marriott Executive Park 5700 Westpark Drive, Charlotte, NC 28217 704-527-9650
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